Tansy Peplau
Design Workout 2
Visual Translation

I chose to redesign "The Joy of Cooking 75th edition" for the web because a) it was one
of the only books I had access to in my room, and b) I enjoy cooking as a hobby. In my
home, we've used "The Joy of Cooking" since before I was born. My mother swore by
the book until my sister and I started cooking, and now we use the book as a basis for
learning much about cooking. To have access to this book online would make it easier

for the new generation of Internet and technology-centered people to understand the
book.

The first spread, the table of contents, was a simple redesign. Since the main reason to
open "The Joy of Cooking" is to find a recipe, I chose to make the "Table of Contents"
the first page a user sees when he goes to the website. This way users just browsing can
click on one of the sections, which are links, and search through the recipes as if it were
the book. I chose to use plain text for the book title to be easily read by all users, and the
high contrast between the dark background and light text will make it easier to read. I
chose to make the titles (i.e., "Contents", section titles, and recipe titles) script text
because it is a readable script and users associate cooking and recipes with script text.

I added a search function for power users who already remember the name of the recipe
or know what information they need. This search function can also represent the index
that would be at the back of the book. I chose to add this aspect to the website because
many times, users simply search for the title they are looking for instead of navigating
through the website's interface. The main navigation consists of the contents, the list of
all recipes from A-Z, bookmarks, and lessons. The A-Z recipe list gives the entire list of
recipes in the book as links and they are sorted according to their starting letter; the page
is separated by each letter of the alphabet. I thought the bookmarks tab should be
included for those cooks who use the little ribbon in the book to mark favorite recipes or
ones they make often. I used Verenda as the general text throughout the website as a
clean, easily read on screen text.
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Nutrition
Entertaining
Menus
Beverages
Wine and Beer
Cocktails and Party Drinks
Appetizers an Hors d'Oeuvres

Brunch, Lunch, and Supper Dishes

Stocks and Soups

Salads

Sandwiches, Wraps, and Pizza

Egq Dishes
Sandwiches. Wrans. and Pizza

Sandwiches, Wraps, and Pizza

Once the user gets to a food section in the book, he sees a different color navigation
associated with the section: yellow for Sandwiches, Wraps, and Pizza; Green for
Vegetables, etc. I made this choice to let users know what section they are in when
reading a recipe after talking with my family and they suggested this visual design aspect
as an easy way to separate the chapters of the book. The first page in the section is a list
of articles and helpful information that are found in the beginning of the chapter in the
book. This would orient readers who are unfamiliar with the section and common
cooking tips associated with it. Each section has a link to open up the rest of the reading
if a user wishes, but the side navigation allows the users to browse through the recipes in



the section if they already know the intro information. This is helpful for those reading
through the sections and understanding the information before starting to read a recipe.
The recipes are on the right side navigation as links to be easily accessible. I chose to
keep the same organization as the book and have a certain order to the recipe list because
I agree with the book's order. For example, if there is a sauce one needs for a certain
recipe, the book has the sauce earlier in the chapter. So I just kept the same order in the
links, which isn't conducive to finding a recipe, but it is conducive to learning. And
power users who want to find a recipe as fast as possible can use the A-Z list or the
search function or their bookmarks function

Intro Chapter:
The Joy of Cooking 75th ed.
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About Bread for Sandwiches

The number of sandwiches to a load of bread is hard to gauge
exactly because of the size and shape of sandwiches as well as
breads... ck to Read More
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About Preparing and Keeping Sandwiches
A few preliminary steps help toward serving sandwiches in

prime condition. Have ready foil, moistened and wrung-out
paper towels... Clickto Read More
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On the recipe page, users see the recipe as well as any substitutions for ingredients. I
picked a different color for the headings of the content ("Ingredients", and "Instructions")



to make them more visible. I also made the word "Panini" in the introductory paragraph
that same color to make it stand out. The print button on the right side navigation would
print out a 3x5 or 4x6 in. card for those who wish to save the recipe in their own
collection, as I've noticed my family cutting out recipes from cooking magazines to save
them onto a card to add to the collection.

Recipe:

The Joy of Cooking 75th ed.
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YSroscito, Mozzarella, and Basil Lariné

Panini means, literally, "little sandwiches" in Italian, but in this @
country the word has come to mean the type of sandwich that is
pressed and heated until the bread is crisp. A countertop electric
grill or panini press makes wonderful panini. Alternatively, place a
skillet on the stovetop and weigh the sandwich down with a panini
press or second skillet.

Print

Substitutions:
No substitutions

Ingredients: 4 sandwiches
Preheat the grill or heavy skillet to high.

Split:
4 pieces ciabatta bread, each about 5 x 4 inches

Drizzle the inside of both halves lightly with:
Olive oil
Balsamic vinegar

Divide evenly among the bottom halves:
16 thin slices prosciutto (about 8 ounces)
8 ounces mozzarella, thinly sliced
16 basil leaves

Sprinkle with:
Salt and black pepper to taste

Instructions:

Cover with the top halves. Grill the sandwiches for 4 minutes, or
until the cheese melts and the bread is crisp. Press with grill top or
second skillet, and grill for 2 minutes, then turn over and grill for an
additional 2 minutes

Under the "Lessons" tab, there are two sections: "Know your Ingredients" and "Cooking
Methods and Techniques". In each of these sections, I made a block for each topic, and
added a link to un-collapse them for the user to read more without having to navigate to a
new page. There is also navigation along the right-hand side to link to the spot on the



webpage where the ingredients or cooking tips are located. I thought this would be easier
for users to click to jump to the ingredient instead of having to scroll through every time.

Lessons:

The Joy of Cooking 75th ed.
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Know Your Ingredients:
Understanding where and when to use the abundance of
ingredients available to modern cooks. This chapter will
give information about all the flavors one can add to
dishes.

Cooking Methods and Techniques:
Helpful tips on different methods of cooking heat and

how to properly use and control them to get the best
nutritive value form the dishes.

Know your Ingredients:
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Onions
Allium Schuberti, or fireworks alum, are commonly used.

Listed are all the alliums listed below that are commonly used.

Ramps or Wild Leeks Bocampole Scallions Shallots

b

Ingredients:

Lemon Verbena
Lilt Buds

ovage

Oregano
See Marjorams and Oreganos.

Oyster Sauce
A staple of Chinese and Filipino cuisines, oyster sauce was
originally made from oysters, water, and salt. Now it may
contain added cornstarch and caramel color, to improve its
appearance and to thicken liquids when used in stir-frying.
Once opened, store in refrigerator.

Paprika
See Sweet and Chile Peppers.

Cooking Methods:

Making Maple Syrup
Margerine

Marigods

Mariorams & Oreganos
Milk and Cream

Mints

Mirepoix
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Baking Fish in Clay
Scoop out of the ground a hole about twice as big as the fish
you are going to cook. Either wet and tamp the ground or line

About Dry-heat
Cooking Methods:
Baking_and Roasting

Broiling
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the area with stones... Click to Read More [
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Deep-fat Drying

Sauteing
Panfrying
Foil Cookery
Aluminum foil solves many kitchen problems. An effortless Stir-frying
way to cook food is to wrap it Pan-broiling

[
Skewer Cookina ‘
About Moist-heat |
Cooking Methods: |
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Cooking en Papillote Roting
This is a delightful way to prepare delicate quick-cooking Simmering
foods, such as fish fillets or shellfish and vegetables in a light
sauce... Click to Read More Poaching
Steaming

Braising_ and Stewing

Double-Boiler Cooking Stewing
For those foods that can be quickly ruined beyond hope of Sjow Cooking
resurrection if heated over direct heat even for a short period- —
especially those... Click 1o Read More Wrap Cookery
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In conclusion, I tried to make this webpage similar to the book, since users have a
specific way of using the book that has been helpful since the book was first created
several decades ago. I did, however add aspects like links for users to get to the
information more quickly instead of flipping through individual pages. I assume that
would be an advantage of seeing the information on a website vs. in a print book.

See below for the 5 spreads in order of appearance in the write-up.

Contents:



Introduction to Chapter:

Recipe Pages:




our Ingredients:

Cooking Methods:







